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‘DW. KIDDER | 


P. aftr y-mafter. 


“RECEIPTS 


OF. 


PASTRY 


AND 


COOKERY, 


Bee the Ule of his Scholars. 1 


Woe ho teaches al bts School tr 


Queen Streetnear S'Thomas.Apoftles. 


(Nn, Honky. LAU Tiicfie to pS KM ilu fil ayy, 
In the Afternoon 


On Tuli LYS, oe Toile Lays & Ualurdi aU, 
In the Afternoon, 
ab he. WS School next le 
Furnivals Inn in Holborn. 
be Ladies Mey Y be lau ge Ze 
Meron Hou: 


F Mtns Rebety ts . 
UL. ies yo) fle 


tag Lay oe 70 5 of ids pei into tl 2 
OUNCES of “butter € vy 2g Qi then make tl into Po/fee with: 
cold water; then. work “the other part of he pound. Ci i 


butter to the Siffre of. our pole; hehe woul out ao. 
pour) le nlo Qa Jguare Thsens Sich tall over with btlts | 


of Uae” ‘Loner he and roulé up lhe a cellar, dou 
de tl wpe at both ends Phat they mecl t ry i mitdle , rou 
tLoul again ad afore/ad, nll alles psves of bulter ts 


Ete Safle for wih Sati 


Lily ei a Peck oF / “Hower re Re tt wyp 7 ith fiae. 
pound pf Liller ie he with. cold walter, 


Di ule for a Wy th < O VY C. 


ay eee a peck of flone rand work tt Lup 
perth 3 “pound of butter melled tn as Jitiee- pan f 
bow CL BE and make tt inte a /tiff PO ln 


Yofle R yal : 
for ae Pans. 


ee TUT JPOUNA lof flom rer and nrorh tl Cp mith 
GCS pa pound ¢ Of- butte ye 2 OUNCES of fre lugar & Aue VIS. 


a fh tor all de fliir Coe 


Lile/ ae. TUN Hlorver and mithe tint a Whiff Saf le. 
rertthe bowling RaALCK Sorinkle Lath ci Ba set ir lO 


heep fr OM CrURMNG. 


rom 


Nl al il it) ie le as vr) PAC he See A ee ae 


Kidders Receip | 
wi ci Meal ese 
Smee (balls. 


_ dake Spenco a 4ég of 4amb or Veal ete 
Sine er {hr vd the 2 fame guantily of beef Suet ; ie F 
_therelo a  goou Nappy of ¢ Currants, Season tt wilh, 
ICE ct Sple cc little L Lemon Srel, 30r4 Yotks Of EG gs» 
‘. eva fee Sweet her lS mix tt rvell loglher er mutke il 
inte little balls 
ef WUOULY (BAUS 
Lithepartefa Ley of Lamb ortenl co JSerape tl 
fine with the Jaume Guantiliy Mt of beef Suet, a> 
Little lean bacon Sve Chern, wthaliate a7 *Anchovles, 
heat tt ina llortar tld tt 03 ad Snooth as Vite, Sea 
FOR Lrvilh Sire a ae emake into little balls. 


CLPROWEL TUG i 

Sake the flifh f* Fond, / heefitel e 7 ‘Vlirrow he. 4 
SAINC kaeegeed bor SOySlers, lean-bacon, Sve herbs, 
ee Savoury Spice, pond tl er pike tt tile little balls, 


Vif (Balls 


Fike Cary er'tel munce with tt the same quail of? 33 
Sul weelherlS e% Savor Y/ IME ‘ “be cad e’cg¢ys; Leal.» 


~ 


a 


Lin ameortar er'make tt into Balls, 


‘CCaudle jor JSrocel Lye. f 
ae hack er'while wine alike tn guantily a little 
ery itce ne Sugary boyl tLerbrew ttyvtth 20° 3 d GG? 
etd bulle rd le,rvhen lhes Syed are baht bpour tl ine at- 
thefumnel ¢ v fhake tt logathe 2 


Nw. 


? 


.Kidders Receipts, 2 
pf Lear for Savoury Ly es 
Lake laret gravy Oyster liquor, 207 3 Ancho- 
wed, a faggot of « Inecetherbs by are Onion boyl tt. 


e 


up by thicken iLrvilh OYOMwn bulter; ren pour LM | 


wo your Savoury Gyed when calla for 


: cf Se cee ‘ 
oe A Lear for FURS yes. 


¢ J WF Ge SS . c Fig be = Mo le 
a Taki Claret white T/ ire S Quager: Oyder-Lé- 
GUOT;« trchovied e7 drawn bultler when. y Lied . 
are baki, pour il nn th the Sunnel, 


A Lear for Paslted 


) 2 e Z : 
Season the boned of thatmeat you make YOu 
Pafly off, cover them roth mater er bake lhemmllte: 


thel Piaf ly phen bak, Serain the liquor cut inte the. 
Pafly. . 
tL Rugoo for «Male DUyfpes, 
Take ( aret. gravy, Socet-hertbs and Savoury, 
Spice loff up tn wt LambSoneds, Cow Combes, 
bot, blarchuer tied rth Sicd Dweck breads, 
Cyslers, // befhir 7 nd Lruffel Ls er Murrells, thick 
en thefe with brown bulter, ufe tt when call il for. 


AR egalie of Conrcimbas 
TakeLvelve Crveumnbers and Slice them as for 
eating, beat and Squeeze them very dry flower 
and fry them brotun, then put lo them Olaret. 
GLAVY, STUOUMNY e Iptce and a bil of Culler pouled 
up foVver ; lofS theme up thick lhey are JSUMCE | 
for. Mutton or hoamb.~ 


. Kidders Receipts. : a 
meet OPy os, S 
4 A Lamb Pye. oo 


Ola hind guarter of Lamb into Chin Sliced fede 
Yon i nitth Sweel Spice.er lay tlin the Pre * 
mrarl relh Ni pa pound of rajons of the Sun 
Jind,£a pound OF CUTAN, 2. OT sJpamntsN 
Pottabeds botl blanch eSlicd or anrrcArte 

Hi he bottom or too, wtthhrunelad iy) Ae 
IONS ‘ Fe m1 Abr, 7118, Grape Fat. clr mer Lemon Chipet : 
ly on butter lode the Pye wher les baka 


c 


MUuthC fer thee Caudler, 


c AG “chen (Pye 
Tape 6 Snall Chickens row lip @ prtece Of 
butter tr Sect Spice ev put tt into thene then 
teafon them er'lay them tn the Lye putth yy Mar 
row of 2boneds rth frul 777 fe0VEE Ad the 
Laml Pye with a Caudle, Bi, 
Mineo Syed. 
Shr eer, a pound of dey longue parboild ke 
tuo pound of beef Suet ey g Sipps eA Green L554 
mon Peel Cason tt rvilh an Otre ofrocel hotce, 
a pound of Sugar; 2 pound of Cuarras, da pot of 
Jach, a Little Orange Homer Waler the puyce of 3 ke- 
MONS, A quarter ofa On a of Ulron Lemon QO 
O range peel 7 toe Lh fe logather 7 All your pyed 
SICH S/2 CE is Cloves, Mace uineg, Cun- 


NAMON, SUGAM £7’ Salt. 


B 


adder MREccip ts. 


bug Syed 


Shred the sf hil "Cron: 


bao: Lemon peel, JSe eafon with Sweet Ipte, rene mix’ 


Hem witha guar of cuffard Stuff ready made gather 
| Loa body over he fre, your poved being dry Linthe 
| Oven, All ny yn with us batter as Cuftards, whentako ° 


FG them nith tlic d atron, and Stren aes wrth Co- ra 


loured L if hel, 


nother 77) ‘ay. 


sfhp Cs “t- the a of 20 CFS 7’ ath lhe Same metghe 
of’ MATT OW spesdl. beefs fuck, Season cL pith 2 prreel Spice 
nith Citron ane Lemon fill ch ie oe te ped . 


Wb f, Lunde re Pye. 


Taken ae and a half« of @ fille t of “Ocal & munce 2 


itnith the tume quantity « of bee Stel SCY A cl wilh 

JIrveel Spec G5 DUNS AN handfull Sf Pin Mage and an 
hard lettice, Gupme and par le VY, MUR L Pe th apo grat 
ed while loaf; the 0: AkS | of 2 or % eggs, Sach and Cr ane: 
Sfeorver walter, a pound & an xe pe BRL fe vfert eS AS 
the lamb oye Sa caudle, An Feamble Pye wt muarde the: 


Same ida Ges 


An Aruchoke Paes 


Fife the bottoms of bor 8 artic ee being bold 
&. “Sic leafor Heme with Sveee » Iptce, aud MUX them 


pilhe re aT OTY of 3 bones, vith fr uit © pore Cf7rves asy 
lamb pye anda cauile, A Skerret or Pottatoe Pyes made 


the Same Vay Z 
ahi 


Sire 7 
A Lom Pye. 


Ge C ulan hind. PUMICE? ‘of ‘Lamb: into chinkices 
o leason Lytle Sith Spice aru lay Chem th hePye 
with an hard Lelte ey Criichoke bottoms, the lop of 


an hindredl Lof C Uparr agus, lay on butter and lofey i 


Pre; when this baka pour lo tla Lear i 


A Tlulton Pye. 


SCAN. your mutton Sei lakes with /avoury Spice; 


Sill theP ye, lav on butter and clofé lhe Rye; VRE . 


Ll bak id fof! , wpe an hand Ll. of chopl capers, Com: 
cumbers cy Dy flerd i PGITAVY, AN 5A ac KS arias Cul 


a AHeare© YC Mee 


Cul it in prLeces, Seafon lay il tre Lhe Pye putt 
Call ip Slicd lemon butter anit clofe the 72Ye- 
OT G/f,:. Cia 
A Hong Yer 
Cul clon pocceg Jeajon tl and lay itm the Pye 
with Lalls, yolks of hard eggs Suicd lemon belter 


yl the pyetu hen tt ts Lak pour in a Lear 
thicken with COPS. 


AS ily CONT Ye. 


ww Try! J ‘and, Jeufon . vour. Sil OTS o a Tobegs A 
Spice lard them 4hae on by vlyf Y wv Yor ee ley 


x i oy PY 22 ro tigre he nls for. havoury pyes W. Pbuulter Kelofé . 


Y, Puen Leatag Chitket o- Capon nies matey fy ame way, 


C 


be 


Were eee eee ay is y whe | ea 
“KiddersiReceip ts. 
ALBaltaliaSy UE. 


_ Dake 4JSmall Chickens 4 Gee Piljeiis 4 Suck 
ng Rablits, cut them in preceds, Scafon itrrith Savoury 
Spe and lay them tr the pye ptlh Cia SMiced: 
and as many Shecps tongues, 2JShiver a poallad, 2 pur 
Sf ‘Lamb Stoned, 20 or 30-cock$ combls mith Savoury fk 
SOyflers, lay on butter & Sclofe the Pye A Lear. a 


rigb Calves heal Sy ae 


Tne boyl the Calved head, ee all the 
Lond es cul te into tin Sliced and lay wim the pye 
nith the Sryredients { for SQWUVOU'Y py Ch Lear. 


ANcats Tongue Pye 


Kiedf boyl lhe Tongues blanch es (Slice hem 
Season them rth Savoury Spice, WwW. “balls flicid 
Lemon and butter and ¢ lafe e the Pye: wher tl 
bak a prow trlo tla Ragove f 


AT entson « Vy. 


Rajearounidt high ¢ py, then fred a 
pound f be of Sue Land put it in the bottom, cul your 
Ve onion in preces and Seafon tt with 2 Cpofoe?” apie fale 
and lay tton the JSuel, lay on butter and clofe y pye: 
and bike tt Six hours. 


Week. pie Ud Cloved Mace, | 


“TV aime eg, Linttamon ands fale: sf for Meat RYE Forts 
Ur" Filh pu tlhe a Little ep fine POR, aa e lawoury Spece Lt 
kaa Seale Cloves. Mace An “Vutneg. . 


Cri. 


‘ 4 ; oe 4 
5 eae aortas 


peak, 


‘ 
oe ann YS dK 


hk 
Rave 


“As 
‘ a, a} i 


‘\ aw Nw Re t eo 


A \s iy ne ye re, Sw \ vie wX \ re wy 
: WAS Wa NS Perla gets WG Sho DN aR 
Bayt 02 aN WWM wit By Aspe, on se 
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NWN TMS oe 
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, ~ a 
SEAS tee AN A \ ehh KS 


ope ea . ae 
a) ae ws cS 
‘ , ' ¥ : s 
*. uA ee we 
2 ‘. : \ } 
che ‘ 
4 APRS A ARRAN Sains why KY 
- hy 
iy ’ uf a 
Wiy & iM RIN aa 
\ 
« wy a + NS Wty 
* 
$5," es : Sots aA 
Ut SAS Tee Y, 5 aS se 
p an aK, 
. x . 4 t 
se ea eK, - , , ee . % ., 
yo % ” hie 
‘ y , ia ) ss 


ae. e oy : ’ ere ie 
hes Lares . gh NY SA ens SA PSA a ae No ‘ss wy} * 3 


taba we ; 
sis} old Syeh, 
iy ib | 
oe a an hr igh Pye thee cul a Sillet of OO eal 
into 209° 4g Fillets Season ul ptlh SWoury ame ya 


little iy Sage and Srvecth orbs, Lu ve cl in Ly Pye 
putt Sliced ae bacon at the bottom x bebvixt ee 


plece, layon butter and clofe Che PY eg 


Oke Sh 10 Pye. 


SRY and bone your Jan, Aard tb with bacon 
and Season tL rvith Javoury Spice t Cy ‘afew bay Leaved 
pow dr a, lay wt on the PY’ Sach tt with aliwed, ee on 
butter and clofe natal 


Of Surkey : Y L, 


is thes Turhe 4 Jeafon el Ww pith favoury Spice 
and lay tL in the Rye vith 24. tae 4 or 2rmild ducks 
Cul ra preees lo fill Uj? Ub Ta corners , lay on butter an 


ae the ert 


HA Goofe Ff: a Pye. 


IS inthe to aes Way es 2 Rabbit oe 


e 7, Ze cold © Vy eg, 


phen they are lLahid and half cold mufe be. filled 
up petlh Clarrify d butter 

et 2 . 

» 2 foe / 

To mike tulip. 3 
eer ae larry Cap. ‘of Vine ager é¥ 6 ounces of Une sho- 


; vy rey hele « Ip tle, Lo ry te tl fe ogether ‘ell tts dio vil Jtrain i 
tire a fine Jive and heap tl in a (ottle. 


ve 


” 


Rader Mice. iia 
Tiff yer, 
i. ee OP TY Pye 


« Pits cary oe the lal, OPO oD belly dran yy 
malh out the blood n° ha little clar’ relvircager Salt, 
then feaf?. n your carp with p favour « Sotce 0 y fhrvead /reet 
herd, ay At in the PYe sith a pintof large ouflers a 
ler and clofé the pye when tt ts bak dd put creto the lar 7. 
Llood é 0) ‘clarr-cl and ge sees il into the Ye - 


ATrouS Qe 


‘$ We rereafh and Scale them lard them nth preces 
ofa Silver eel voula up in JIpice and SyveelhertS and 
bay heaved porderd lay on and letreen them Sliced 
Qriichoke t-ottomd, mui hr-cond, OY Hey S, CAPEVS dicd le~ 
mon lay on Cutter and « se the pye. 


oe (oP) 
An C Lip Y, bean 
Cul and. Keafon them wrth. ae an handfull Sf. 
AITOMLS, eee and clofe the we? Pye. 
AsLt ANP af Of OE 8 made the Same mwa 


i dicd lemon es Sore 
cn OG (A Sler Pye ex 


ia. Pad Gere « ohlarge Or sles tr Cher. 
Own liquor; nunce them Imaull and pound them tir @ 
mertar 72tlh piclach chonutls, merrom and « Sreet-herts a3 
an cnich and Savoury « Ipotce and a little grad bread 
or Seafo me them as aforesaid whote, diy on butter 


eid « toje “he PY. 
eh 


ies ese Mer ae ie % ‘ 
ey ian aw 


t+ bis Se i de a » i 
Pach oe ova ; RE i opie: Bl Wh 


cp Sle eter ts. §—. 


Horendines CZF Piddinips 


THe enliNeofaKidney of Ceal. 


; ShVCAM the | hidney fat Yall with alittle Spare 
| nage, poiley and Pio 3 prgpotns and orange wie 
JSeajon iL vith Sweet Spice aed Sugar peed a good. 
handfull o; of curraaUls; 2.01 3, Gre zeled ly rifhetd Sach ef 
Orange florer rater, 2 or 7 998 <POUMC i unrlo a body 
and pul ina aifh being covered wt 2ttff pol lay 
on acat-lid and ‘garnish Phe tram 


AHorentine of oranges 7 ApyfHes 
Citl 6 Sevil Oranges Mn halves, | five lhe ftice 
pull out the pulp and tiny then tr waler ag hours 
Sifting them 3 ii 4 ames Chen Loyt Lhe IN 3074 


PVIMLEV'S, 72 te. 4. Yon rater “put lo them a pound ¢ of ee Of 


gar and theur Slayer; boil them to atr SYP Pi, St cep ig 
tre lhi$ Lyrrip ¢ tran c«uathen pot ruhen you vey 

cut them in thin Skies Svo of thefe Oranges pull 
mabe aSloredliie, mit rith Joypypotres | poured) 
guarterent J boyld up in walter and Sugar Livy, 
them tn a aifh being cover aK garniyh das i. . 


ce Pie Slorentine. 


Boy BCpound Of Ftce teriler wn fatr voles ay 
ed otlaguart of yntlh or cream boyl tt ch Xx [ea 
Yorn tbavith Srveel Sptce Kip wr mi thro & th 8 Eggo 
r7eLL bel 5a Pounce of currants + apound of but 


lar & DU OT of two boned, 3 grated bhatt Sack — 


BNL OF-UNGE 2flon er yualer foul tl (in a Le lef he being COVEY 
ed \ garry h Aas afvrefaud, 
. D : 


1 


Pca dlidcetiodoiiah-ae diane 2s ? : 


Ridder Recen ts. 


A Tore de m Om 


: Blanch a pound of yordan ee 
Leal them tn amertir with CE guarler fa pe 
of citrony while of a CAPONE; 4 grated B CEREUS my 
Sve Splice and Su ugar, Jack and Orange abies 

water: then mur ttvith a pint of creamanda 7 egg 

bang rell beat-and the marron of 2 bones a ple 

ces; then b ring all thefé ingredients to a body over 
of fre, pul in ad, Uifh being cover a and. garage 


ed nuh puff pafle. 
ale Narrow Sr, Wali. 


Boy Lae giart of cream or milk with a Flicka 
Of CRNAMCR A guar lend nulme eg and large mace, ther 
mic i-nrith 8eggs well Leata little. Nall, Sugar,» SacR2 
anid CTUNGE flower ACEI; s flan cl then pul-lo tl, Bl 
graled bifke US, an handfull o of currans, AS Many 
PAYICNS of the te Sun, the marrow of 2 boned all to 
2 large - aces: then galher it lo a bod ty OUEr Y i fire. 
put icin a difh h taving the brim thereof garniph- 
alnith puff put and raf dt in the oven:then lay on 
thea pices of marron, colour knots 1 Npafls, fluc a 
citron and lemon peel. 


“Ine Anon. Pudding. 


Fike C aa pound ¢ Sf J vidan almonds, blanch & ypcure 
VA amertar 4G Gale Z C Jhels and three quarlird 
S a ee tof Culler. hock & CLUNg Homer n bed Sah 
MUL UW Le gua Pofi cream be ng roylild Somirtrt 8 eggt 
wel pice &. Spar Our Linle Ye. ras efh being COVE ? 
Siparnifh Lr Losuiff Jt Sle. 
Dia. 


oa Pedder: Receipts, 


aay 2 ee carrots, whercold, eee: Gem, - 
ov amertar Jean tem tro ative, mix them Jt 
vo orale bifhets, § 1g pound « of butter; Sack antO-* 
range flower Wwiler Sigar aml alittle Salt, a pint of 
cream mint with 7 yolks of eggs and leo rhited, 
beat he fe loge ther ud joe them tn a difh COVEr~ 
ed and ‘garnifed. 


wet Clos t foot Siddin 207. 


Sb Take 2 iad feel t fhred rem IY firet, rua 
Chem with a ig de yloafgraled jealded betes po rel 
cream joutlo tl za PP. gee tirett be va Sf Sule BcggI6 Oe a tan 

fill Of, plumyo CUPL OMS, JeafOre WW. oS foveet C fptce jy Slgara 
litle Jack Se orangeflower water, i nap POrV of 2 bones. 
Y. pul iin avealcaul being wash dover Wh ‘oy batter 
of eggs then rwela cloth Speuit ie therein, tye tt clofe 
Up2, 0. /pot boytb put it in, boytitaboulrhours, I, Uf. 
tn itinadsh Shick on tft alnonds Ke citron, lel lhe 
sauce be, ack t orange Mower water W, Yemon Ljuypce. 
Jugar oy draren butter: 


An OrangeD udding. ; 
Gabe y peels of ? Jevl Cranoes boyld up ad for gfto. 
reniline of oranges 0 a. poles. pound SHUYONY. aS fof Car. 


Sngieae’ sy quaking D1 ulding 


Tak 2e ag. ‘of 0? cam b beat %,0r 4 fpoonsilt in *s Or 4. 
: Ppoorpills ¢ of flome Of r1Ce, apomy loy gratid lak 

£L09S Crange orer WAP Sly GOW: tect pice, bulter the. 

loth AWG bye itp bul not loo lof, boyl tt about an hour 
. Mick on dflic “citron, leh Jace be Sach i bv orange /low 
ermaler lemon e fucrce is gar arawn b lte rn 


lyon 


hi i 
BN 


“Kidders ors Receip ts. a 


OA Tan SCY m 
nes Boyt a quart o of creamer or milk fa » flick 


of CINNAINOT, quarter a 2ULLMNCT, and large mace; when 
‘half cold mux tl mith 20 yoth. f of cogs anid 10 whites: 
“train tt, then am lo its grated b bt thetd, ha pound oft 
“bulter a Prue Of e PONATE. puice, ara a little Fa ee 
Jack and orange flower jvatler; Sugar Ke a2 little Salt: 
then gilter tt lea Z oly over the » fere viva pour ex 
bile your dt fh be eng De butler ed rere a ts hake 
‘turn tl on a Pye re plate, Agucese on tl an orange, gral 
“on Pugar anid garrifh te with tlicd orange and a tittle 


lanfey made (na plate cil AS YOu pec Ye. Com 


aA es Ud tard. 


Biol a guart of cream or ee wwtth altick 
of Ciniciinar quarter iL Plutme eg and large « Mace 
when half cold, mix. i rweth cught yolks of ‘egg! “oy 
- four eh et -rvell bok Sete GOP « Jack and Orange lore: 
er water. Sel tl on the fire and Stirr tt untill ao 
while. by artseth, i tl off then fill Your ¢ Cuf- es 


demvliletiniy ary ad in the Oven. eee 


mWes7/7, Mond Cuflar 7) 


Alanch and pound the mtn amortar vC- 
RY Sine: tn the beating add thereto «a little mulh prep 
it through a sive, and make tt ad Your afore eheatd 
chard: base Got of resntiiece or Minfer 
bears “hos blanch Jy pound yf.) UV. ‘almonds 
citron Lemon 5 OF wigs jovele ¢ JX 2 ake Bag moval ru © 
- cup tard stuff 6 oY ase ees 


Kidders Recents ea 
Cahed. 
A Klimb: Che 


Tothe 6 ay of Currants, 5© sr Ou ra « FA coe eer an OUNCE 
fC loves er Nace a little inmamon fan Ounce Ae — 
META taf of ouncted en ddanchid Cbnonds St 1aP? 
Che Jigar, 3 gual” ‘ofa pound « of Llc Citrondemon 
a ‘Orange Feel;ta print ¢ of Sack, alittle honey water 7 — 
—aguart of ale ips quart of (ream, 2 Pound ano 
5 of butter melted er pourd into the middle thereof; 
Bo Jirew alittle flower thereon Klet tt lye lo rife, oh 
work itmell together, then lay ut before fire to rier (ev 
mork itup ull it ts very JImocth, then pouk tt unr an 
hoop with a ee Spite at the bottom. 


‘ Phe 26 « Ts CONG. re 
(Beeler Ji? apound can halfof double re; Ama 
Sugar c epee lo whlhe whites of 6 « DOV, db hed beebipe 
at altimee” beat them ina bafon 20. “afilver fpoon 
All it be very light and while . 


x Acleed Cake = 


Sahe 2 pound c of “JSimnooth Carr camrays, > pound of 
Hower 2 bi gi tek cial an ounce Ofe Irvect Spice 
nia Peg. Lemon peek; ‘yen make an hole tn y Wane ce 

e770Ul un; a point of “yefle? “Peggs well beal, £ 5a pornt of 

Jack, a little O7 PONGE Aitee 2 DMAEI Aa pant of “Cream er 
2pound of heberomarmnd é pe ther, then frew a little 

flower thereon, letitt lye lo rye then pulitin an hoop 
and /& serv over wl doulile refi a { Sugar and ough 


Carravays. 


ye 


Kidders Receipts. 
Anoth CT PUY, 


Take @ Gua) rn of [lower 2 pound and 5 guar 
lerd of treacle and Z ae pound of butter rrarmd logeth Cr 
arn Ounce Sf Gorge 1 £an Ounce of Carranay and Core 

_ ander Seeds bru d make it into large Cakes pul Velo ec 
ther of them nrhat Invect meats you ple ae when Lhey 
are bakit kip them tn boiling water lo glaze then 


On ees » Cakes, | 2 


Take the curd ofagallon of uth, 3 guarlers of 

a pound A [roph bulter 2 grated by of hels, 2 Ounces of | 
tlanchd Almonds pounded rvith a little Sack ano 
- flower mater, a pound ¢ of Currants and 7 fgg 
ee and Jugar; ae up ruith a little Cream Lill tts 


very light; then fill your Chee fe-caheds 


In gredicns for WEL Dyes 
The meat Fifh or Fowls. 


Spite balls, Citron Lemon and Orange € Peel, Spanyh 
Sotatoeds, Sherrets, Kee LYONS, Curranty, Grapes, G. oofberryd 
and ni pp , alaudle, 


Tor Javour hs Sipe. S, 


The meat Fifh o7 Fowls.  _ 
SQWVOUT'Y Sptce, balls, bacon, Jhiverd Lallath — 
Lamb OY. »$, Coxcomls ard Stoned, Al carly Choke 
- bottomed ae y/flers, i, lifhr ‘vOn¢S, Truffle i sak Us. 
LOTS Tahe LGJUOPUIN € f We zr of. licgar 
a ein dpe OY ta alate put tno. vy middle of Che’ 
Hone 2y~ 4 pe pect yest nt fa pre tbe Ee es ro nnetioil ine ape 
opmnilh fy UP ALOY fe ye MOT URG atta peepee llr ene! flowed” | 
ithom lye fo rife, them Bo. a Up Yo: 70” Gq. | 
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oe 
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re ABA ay Spy camming \ twee Sw LS ne 
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“ “oy mh Sores oA 
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Quite ap ae ies 
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Kidders Receip i? 
— Broths ant Pottage of 


sh; LON G- broth, 


Take ; or 4 gallons of nrater and pu therein a leg 

and Shinn of b eofand a crag of mutton cut into pteced, 

doyle tt 12 hows, nor and then str tt rerith a fuck and.’ 
cover tl cloferr rwhen tt cs boyld train and cool tb let tt 
Stand tlt ‘trill jelly, then take the  falt from the aph | 
the drofs from the bottom | 


Citha ptece of beef into thinn Slices and fry tt ; 
ron in a ficm-pan with 20r % onond, 207 % lean. 
— Hiceds of bacon then pour to it a ladle or 2 of Strong 
‘ Pent he: rubbing the broren off from the pan very clam, 
add lo ttmoredirong broth, clarrel, white wire an . 
 chovied, a faggot of Srveether y 1S, Season tt and let tl | 
Stew Very rwell, then Strain tt off. 


Bromn TS ottage Aoyall. 

Sel gallon of rong broth on the fire with athivera 
ath, coxcomld, lambstoneds Hie with Savoury: 
balls, a pint of gravy, 2 handpills of Y2nNage § young 
leltice munca bol thife together with aduch the leg e7" i 
wing boned being broke and pulld out and the breaft 
- Mafhid and bromwnd in a pan of fat then put tolt2 | 
french rots Sliced and dry ah hard and brown. Then’ } 
put the Sottage na dlifh andduch in the made, lay a" 
: bouttta little vermachelly boyld up tra little Sirong broth | 


with Javoury balls and Swecthreads garnifh cb rwtth 
2 e e 
- Sealded parsley lurnipy, beat root and barberrtes, 


Bie 


Rid dere Rap ts, 
AVL fite . Soop. 


Boyls a pound of rte lender in waler ‘a pulh 
then puto il 2 Guards Sf Song broth, her bs balls a 
french ee te dice and all fry Season and 
"pula forced chicken un the miittle t 


A be Paws EE, ire 


Cleanse YOUur CP afi h and boyl them tnmat’ 
Jaltand Spice, pull off thet -feetand tatle s and, LIL ie 
break the reft of ‘hem ra Stone mortar; Se yon hen 
wih Javeury Spice and an onion, hard eggs, grated 
bread and Svecther ts boy li din Strong broth fram 
ab i hes bot Scalded JeGRgh & v2 ence rons, 
put them therein with afew ary A mufhroomd, 
ganyh the Lif with i lic 3 Lemons andthe » feecand lads 
of the cranfiyfh. (dL ten tos th ene the fame rudy. 


, Sets « Joop. 


IC Boyl a guar of good Seed Pes tender eo hic Zz, 
pa Oak, rvafh a thro tthe a purl « of nilhithep put the- 
TUO AG mga Sf Stror Ti broth boytlil with balls, a little 
Spire mint and a ary APSrench ronl and Season 


a. 


i vith PPP PT and Salem 


Plum “fe OULG Cm 


Toke luo gallons of Strong broth; pul to tr 
bro pound Of AIT AIUS , GVO pound of rayons of the 
Sin, half an OUNCE of Preet pice, a pound of Sugar 
a PUG? tof carret, a po of Jack, the 2 pulice of three g 
ranges and three lemons; Chicken tt wvuh grated Liskel), 


or rice flower wilh a pound of prides. 


Fe 


_ 


hy ya Sik a 
* aS asditin ey vite: 


To boyl Sullels Oyflers 

Boyt them tn waterand « Pee nutth a gow) 
piece 0 of bacon sfor Sauce dran up ea pound of? 
bine. with a little white WINE Sirong Lroth anit a 
quart Of Cy slers; then pu your 7 5 pellets | Mma diph 
cul Your bacon and lay avout them, n Le, pound 
and of Yry d Sauceaged and garnifh i nvith Sliced 
ae Op You may ee oyl your pulle ts tn bladders 
and Send them Up in a? <egooe$ 


Fo & BOY LP abb th 


Tuff thom _for J, ling and lard them rt 
bacon, Gen boyt hart guuck rel pohile Ort face 
take the boy lit liver Shread tt wilh fit bacon, t ofS. 
thede up logelher ir {trong Croth, “wh lenine & 
VINCAGE?, (NACE, Salt ard MUM mined, Jett 
Pu. SY, « Bar LOT LOS oe Aral pulley 
“hen lay your ¢ Ralbltts tra if  POUr” Y kar 
all cver them and garnish (Lpilh Stic id le- 


mon and liu) “L LePTLOS 


es Boyl Nidgeons e. 


Sif your: Piidy. ond petlh « IyycclPer Le, 
che ges, “hacen, a little GAL ‘dA bread, butter and 
Spotce, lhe yolk of an egg. tye them al both? 
nad and boyl them ads aforcfaid,and gar 
nish them rub flicd lemen P barber res. 
Forced Ceti Pre7es, lay nyt bottonn of he fran 
Sk CIO laa ee’ beef fa vory [ple SA rveet 
fre 7, loyen vy Titers y layor Vii tee, 


Cac ba ICT A Va oP paleo CCC “A ONG IWOE,, 


en an a ee 


Rs 
AW Seg Ae) Ye 


wet 
sai 


, MES J wife e 
) poue ‘the sof We ie ‘OMA Filler - Vel CFU 

to thin Collops pach and scotch lem vith y ‘ back 

of a hrife lira hall of them with bacon ery them 
with alittle brown bulte 2; then like them cule: pul Une Wt Io 
into another lofn ng Pun LRN fi Che pan Lo LY NEVE 

pry din over the fire again, raph woutwia littles 
SUONG broth rul Ling tL 70 tlh your ladle then pour 
bo the CollopS, do this lo cuery par fil idl dl are 

fy abhen Sew 7 lo Off PCLT Lupe pith a Ye tof Oy fiers, 
2ddnchovied,2 Shiver Lpallals, cockS comlslamls dftones 

er dvetlreads blanch de Sliced, Lfavory CAMS o1tond, 
afaggot of Seether tl. i-thicken Lrvith Crt but 

& ler egarn, he trartth Slicd © FANT Cn 


Olives of Fea, 
Pahé SOT 70 « pee é Collop: f He, them over ee 
Ye latter of OFS, then Season ri lay OUer “hema litlle 
Jorcad mealroul Shem LU e7 00 Crem, then make for 


them a ragove, er garnish iL iad Shc Orange. 


Chicken ‘for CaN. ‘“ VY flers. : 
a5 Ler Sr. Uf them, mike a for ‘cng of cuflers c. 
Sweelhert ZO Parfle cy, Trigells, lus hr vomd,e7 One | 
ond; ; chop hefe together and « feafe nr temix rth a 
pele of butter the yolk of “an Ce 79 then lye hem at both 


enas andreaft them; then make for them aKRagove®& a 
garndh them with Sliced hemon . f 


Me 
os 


eo 


Kidders Recei pts. 


: | Pombuar ded Lewl 


_ Take a fillel of enenel ¢ UlCCU ¢ ttt h lecre splttey woo 
Lich as Your + hi and, round them. ts WP a little, thei cn lird 
hem ver Y Yuck on lhe ound ‘es lard. G/ egos tonipilet 

‘ beng boiyplit b blanch it ki 7, eee he Lemon peel. jpbect root, Y. | 
anake awell L fe Capone a ( porcd meal, w © A Joal, lan Bacon 
beef Suct tyan anch wovy,roulel up ilo a ball being well beat 

. make another lender forced meat with veal, fat bax 
con, beef Suet, euifht CCDS, SMNNAGC, Par fler, hyme, a: 


Sree CIMATOF "IN, MIME SQUOUP'Y andl GTN OTUNS | 
Jawon and beat tl: Shen pul you > fore wd ball inte 
part of ‘th wt forced meal, putit ina veal caulh bake — 
ina litle pot: cn roul up that which ts Left try 
another veal caul, wel w ith the batter Of (YG, rout’ ; 
Lup like a polonia, Jauceage tye tt at Loth ont ez? 
Sith iy round and b cyl (Lm Vour forced ball, Cong 
bab Lp put tt tr the onl We Sf ‘the dl, ih, YS arled, 
Feal Selig flew ‘ao in Jerong tl broth lay round tt ty y 
congieds poy ieee: belmeen ¢€ -ach, Len pour on Chem 
‘APrUG00E, lay about tl he othe as forcad meat ctl ad: 
thinn ad a half” Croren and fry mn the balter x ‘f 
eggs: then 2 [gpttee/e on tlan Or is He a (gin hr tt 
= tlh lied Lemotin 


Tig OTS ti bi 0p abe 


= es Trufs Lard & Sore ce Your pudgeous being 
Seai sone Sen them tn Jirong broth and make 
for them a ragoot and garngfh them nrith frvveet~ 


breads, Sipps and « Sport gS of par: yley, all fryd ’ 

i he Latter Sf ¢ YT, ant Sticd Lem ve Shuts you % 

may garnyh meoft urd difhes. 
E4. 


~ Kidders Receip ts. 
Lie Shea? ) ie 


Vin UI Cirlves head being Milt & cleans dhalf boyld & 


> eolet-cut-One Side into thin Slices anil LY (Lin butters th en: 


having a lofsing Lakes on Che Jtow witha Ragove for 
mate he hes; Wa * Lup and Sew it-legether: then Jeotch 
theo. they pe Hiile C? vfs anil crepe, Honer baft and Croyle tks 


The hafh he OG. Chichen pith bromn butter spulel Te" 
wi Lith, lay eu! & about fr Y dL balls and the tongue 


Jic us al Vago dL nrilh teats lem Te peel and beat root 


then fry tn the batter Sf cogs, Micd Iwectlreads, carved 


JSpopels and phen. f ly tn the head, and plirce the/é on 


& about the il) and garth thovith Mica ee: i 


and Lehnon. 


AG a ”JOOC of a /y va lof weal 
Bie a breafl of C Peet cul ahandfs me Sé lyltaare 
pee Ce; Chen cul Bee other pare “nto Spall. (peced, Lrown 


iin butter then flew and Ce, ops ct up in your ragope 


for pretidte we Life o Lichen we with, Cronntl ulter; Lhen 
pee Ure YAGOCE RY \ “ef he Le ay nN the Se Guare jotece, dic’) 
lemon, Jed reals Jippe Ls and bacon fry din the bat 
ley of eg9e. and oar nif h tt wrth. Slic 1 Orange. 


af Ragooe of. of Sweet Cr als 
JSe€: Lar andl Le LK OPC the veel lreadls Py 


mf hy VOMS, the Lender ends of pallatd, COC. A ycomls,, 
Loy ld tender beat tL tr amortar WUREW pore her LS: 


and J perce, a little grated bread and an egge or lwo, 
th en It Y them thud forced, and lof! them Up CA Va- 
Gove, Yh Lichen tl with lrorrn butt 0 OK Se JULG fe S70 ie * 


bon, garn “rifh LE tts Sliced ler 72 & havberrité. 


F. 5 


tite 

lar iued 7’, “oreat 
Mee! vould up in favoury Spice Oe heveet-herd aput 
itin aged Sauce pan i cover it clofe Kos Jelb wt vy 
m y oven all night, t this oS Jit fo eat cold, ff if 


— Fea Mambo Wa Daub 
re good fillel of cecal inte) Care del as y beef tl to 
wv sening of ita Little 2 hele nine, een much for tba Va | 
GO0'e oy "garnifh (Lr wh fie bi tee o 


eae Sompelone sy AD ‘vdjeons or La’ i 
Take your favoury forcd meat & oul it out 
ad as peftis pout tl (in a lof? RG PR, then lay tr 
Of CACO?, « Sguol ile POTD, flied /2 scoth reads 
‘ops of afparagus, i OMS, 2 yolks of hard cogs, 
a tender chads of fhiver if pall ws XK cocks combs 
Loyli, blanch & lic Athen cover LE Over 7’ tthe a 
nother forcd meat ad a Pye WV hen Lak at, turn ws 


Wa dif oe —; (nto ta gGTAVY, | 
Wd, loon hs 9d eee 


_ Sone Your pidge ond all but one leg, and ; joie i 
ae o fide oul at y vent; cul of Y UY loes fill them ne 
ifercil meat made fy heart by liver: ae cover enn as 
mith a tender forced meat C- ‘cing W pra ruth Lg i Cat: t 
ler of es a * fhape them like peas; vy. 20: oh <a OTer 
| &roul y, Min fealaded chopl [punnage, cover %y. ae ae i 

Mices of bacon, & pute in tladders, Coyl y. a 
5, then lake hans be, of the Cladders and | ‘ay v 
ets the c fre lo cryp them, then make for fa ial 


Pe as 


ane hin yt buttock of | 7 inter br 


gto e 


ees 


Ci i Ee rir 
Wi oS: HNL, 


” 


— i i é , f or : a 


ea Kidder sReceipts. Bs 
MaulttonalaD 


2 we 2 ei 4 
Lara itnnith bacon and half roaft tldraw i of ~ 


tie fyrt ana put Lin as Jmnall a potas mill boy i 


put to ila guartof ni hile wine firong broth a pint i 


of vincager whole ppt lay leaves, {PCNA foram. 

winter prvowry sy greevonons: ote ts ready lay ut 

M y di fhmahe faucen ome Of Y lujuor, muyphrooms dicd 

lemon:2 or anchovies thicken it with brown butter &% 
garnifh wt putth flucd lemon . 

a 
Oyser LOWE, 7 
Cita round pote tn the tops of k french rows an? 
4 | GS Sey. 

tahe out ally crumb & freer Y.00L Y.fides Wa den. 

a J * AY of os Ce 7 A771 

der forcd ment of felt oy flers & ware of a cele: LUY. 


« 


Paes A ee > ace 
TYp in lard & fill Yn a guartof oyfersy rfl FY. 


el cut lie lard, pice, muphrooims anchovy tofh tip niplig. =a 


ler vould up ni flower: 
Bs ot Che Cpork more lean thanful Shred then, 
take of yf (lake of pork & mune it;feafon each a parrne 
See fe EES en” Seca ; 
munca fage,&, prety high fa voury Jptce °f-Clear Yo. : 
gmall gults & fully. miaing /orme biltd of fat & a lt- 
le mine mw ithen lye them in links. 


Polonia Sauceaged. 


XSapintof whilerine, thicken irl a bit of but’ 


Fake a peice wf real gammen of ‘bacon and half beyl ce - 


mince wt as much bacon lard, nuned, age, thyme Bi favoury ‘ 


Spice yolks of eggs Sas much red wire as aillbring tloapr 
vltey (hich body:mex yb yd hands fill Pron largefhind Ke 

: . “Fe ~ dry them ad ham. 
nd 


=. re ttCS > eae eee ee ee eee eee eee " Pears be. fi 
ares xt bal "Se 
a i a 
' 


a or ers Rt 
iit So Pol aHa unchof enfin. 


Your benifon being Salled 207 5 days 1 [lif 
iin holes with be cof Stel, i Imect herbs & t foise 
hara GI Gr wale br Be W@ PAM Cg: when 
boyld lay tt in the de Lif he with Colle Lijlomers ry 
ee Carrots or Turnips 


To 1 vafEa haunch Of / en nfo» 


Spit Scover itm. Ss Was ei a7 valle it bafling 
twa 7. ‘of wale rr Of 2 ap. dof of fall mn. y pean hill tts 
all ary, then pull off paper oy “spines “LD. “grated 
bread Sy floer & baftitm: ‘aloft Pp: 4 of bulter 
whens roasted lay tiny i dif{h with gravy by Seb 
your Y Gallendine nm China bafonds . 

fou may make Olives or Scotcht Cotlops se a 
beach of Venifon, ad of Veal, 


Fat allerutne or C heufon Sa WCC. 


re C 557 tarret grated bread n hole innamon Yinger 
Mae atria of ? ‘ofe mary vin age rly ugar bold. up Y- 
Far ’ = aot 7 3 
SO Rouft. allel of Beef. 
Sake oul Yy jfillelofy wide of a Jur Loyne of beef, toe 
and lard itmrth bacon like a hare ty lay mapan & 
pour on ita marrornade of vineager lemon fue 
crack PUP broken mace Sicd RUNG JUGE AN ON 
won Xe herds le Lit lye 2h yfpticlelween SIgUers b bast 


Mdrudge ln “tread &, Server Mmucke for a ragove. 
Thus YOU MUST vnnuile an vy fons soveetl read. jorellops. 
3 : 


Kidder Receipts. 
Y To roafean. Kure 


Jeltand lard it n-th Lacon mahe efor it apuide ting 
of grated tread the heartand liver Cet Wig Par Soil df. 
and chopt . mall n ith be cof» luct and fr celhealS Mux 
with Marrolw ‘carn Wes a COG!) thee. 7 few ce the. 
bdlly and roasthimn when ls 7 oafled let. yo. Cut 
ter Le drawn Lup We ith cream gravy or clarre, 


To» ouft ttn ith the Shinon 


Mahe the pudding as aforfatd. fem Lip ¥ 
belly xX rt dt YO. “hand round him Lelvecn the 
Shinand his br ody, andrul over his flesh mwtth 
bulter os Spice, i JEN lip the hole of the Skin 
roast hi LLIN /, a/ling of ‘him wttlhr ¢ Loyling waler Ww 
JSalt ull it¢s above halfroasted, hen hepa ay YAK 
the Shin tmoke pull it of bay ple cd then last him 
mith butter, driudg him rw th flower; br wad i Spice, 
Jatice Aine ad aforefait i ganifh ttn “Vic ad bacon. 


Akg of Milton a la Royal 
Ly CEES 7 mutton and Suces of veal 


Lacon vouled in SUE and Sarect-hervs 
then Cringing them l a Lronmn tr melted 
lard, boutthe leg of mrUltorr Un JSirong br oth, all 
Sores of Srecl-he rtS, an onton Shuck rf Loved 
when tl is ready lay tt in the dit 
lay round ct the Collops Y 

pour on te aR ee He 

and gar pif tL a 

lemon &\ eranges. 


G 


/ 


i 


aii iain | aie aa a att 


“Ridder s Receip ts. 
Pal brown TFricapse of 
-Chickend iRibb tts 


Cut them tn pleced Oy ve: ‘y them in butter heney 

h LaVving ? eaily/ hot a pint ¢ of Gravy, a little Clarret 
wihitemine ae Sir ‘Ong bo ‘oth, 2 anch LOC’YS, 26 Shi- 
Ver d pallats, a fagoot of JIn-ecl-her b5, Sut ‘Ounry, 
balls (S Spice, nab dy (om th Crown butter and 


Fi Ipucede on tt a. Le POM» 


Awhite S Tricafre C of Y YY Same. 


Cul them in pleces cy 22 vcifh them from y Lloood iy : 


[ty them on @ foft fr e the De faut Chem (na tofting 
pan mith a little Jirong broth: ife ason ae ay lof 
them Up ne ith mufhr coms by oy. tors: rv.” almodl e- 
nough ¢ joutl lo them a pint ¢ of crcam ey thicken ttmtth 
a lit of ge aes vould Uy tn flomer. 


abe Tricafie of Le an 
Citta hind guar ‘ter of ‘Lamb into Vin NMices, Sew 
son tbntth Sav OUT Jplee, 0, Ir-eetherls and a Jhallot 
Chen 2 fry Chem & lof. them up in fo Ong ly ee rerhele - 
Mine, oYstery, hallt ae vallatk: a little Lrowrn butler 
lo thichen tl ora bt of “Culler oe a lp Ui on flores 


Piullels ala (07 COU. 


Lap 4) or’ ce YOUurs Nllel J of “their on ne fle/h boylid 


i uf vome i fp seell 7 cauds, oufle x) ‘anchov' Ye LG? a 
bread y yolk of anegg, a little cr ‘cam, pice ras hip LS, A ? aft 
Y ‘A pour one them A/Ne while PUJOL of 7 mr irs oys 


lord ‘frreetl reads co 1S CO mls, btif Ye JS, 720LL7 7 rel. fC Cane hich Pe YTS. 
, 4 Sait ) 


Ge 


pprene gee 6 ine eae a se aencers PATEOSS re ee 


. | Ridder: Bare’ {s. 
AS, HA la Sh ape 


Se Ore your allets ¢ of nulton with So QUCUTY « ee 
bad rer / fiveet herles: then dip 2 Scotchtcollops try 
batter of eggs ard clip on cach Stde of cach cullel, x 
thena rafher tt ‘acon One each A fudle, broyt them pore 


Pope, Or bring them off | in Che oven, when they are. 


Bri t take off the bacon sine Jend them up nara- 


gece, and garnyh them 7m. “thei orange ty lemon. 


A Leg of Lamm © Forcd. 

Fahe the-meatout of ‘the leg clofe Clo the Shin Me 
a and mince tt vith beg tf Suet, thyme, pee oO 
CTUHOTHS, leat tl tna mortar wtlh Javoury pice 
2 anchovites.: then pan the inside of “the gag ihe g 
Latter Seggs and (fell il. Loft flower x bake ttilhe. 
Jauce 1QY Peteodan' TPAVY. OR peel Co 
7 egale Ca of con UCTS, collifon CVS OF frenthl ea, 


he Aottla Brealey Cl or Milton, 
Aone your meat and make a firvour ci feree 
meat for vl, weaeph w cver rth the batter ¢, COPY: of 
SPT wae ie Pry d meat on tte? oul tl £7 ey oa 
Lind tt nett 2 pach-th bread Q roast tt: putiunls it 


2 regalia of concumber, 


o Pic ONS lit Mt roul 
C is your Prllgens, then mahe z force tng for 
aA “lye a large Scotch cllap.&a Rafer of lacon ony ‘brat of 
eed JIpit and cover them vith paper & reasl then. 


‘ : th 
then mache fo thom a ragoce, and garnifh theme ne 
e « ea 


aos lcd Lemon —- 
Ga. 


ite si $0 ~ Sanh ‘Sotehe ee 
Wess ae me Baers tie Ae many 


had bes v 


xa wees . aK ee ee 
“ Bigot Henrie Sy 


mS ae coats! NS ws eet = one 


Sy os oo PA q cy aR ae Ay. * *, See ay 
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‘ ; a ‘ ee ‘ 
Nas we; au Ss \ Ave * i 
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kay 8 % Ke “a, “ ae ah 
Ras oy x ts tei) 

a hat cay: a qi ek rates. 
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x We” * me Any, 3 Nase ae 3 


ve 


be on 


Peg ei ee sn ERAN BAA PN oe 


Py d : 
Raeare Ars ay ahd 4 “eas Ie Ba dh ak io” 
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Si i Cig et EM Shaves tele Sea 
i, ya PTTL NS SEs 3 243 8S Ol ORS MN ® 
# wy : . 
ais a ni f \ Avene WY " 
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a i ’ 4 
a 4 2 Y Gees a 
he Nk ahh , we t¢ fe + 
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To Boyle alods heal. 


ner? SCL 2 heltle on the fire with waterrvineager’s, JSal/ 
oe faggot of Swectherls eran Onion or two; hen the 
liquor boul Poul (R the head on a tlh bottom, aw 
in lhe berling Joted cold wealr er vinCagEL; rorhen tt 
(od vould take tl upper putel Ua aif h. Chat Wed your 
fuk Lotlom ‘for the Jauce lake gravy ¢ rclarretloyl) 
uprvith afaggot of Jr ecEher bs e7 an Onion; 2 OF 2, 
auchovs Brann yp n Lp 2 JOON of butter ape 
of Jhiimps aye: “yea ‘ofa Lobfeerthred fine yy pt 
the Sauce in Silver or China Bafond, Hick Small 
loaft on te head lay on and about ttlhe Satine re 
mult elit cK garni ruth fry a Pury ley, Sliced 
kemon parberries erborfe 7 adifh ; and fryed fifh 


aos EZ 

= Coflyw 2 (parp. 
wd Lae a (brace of Carp knock them on the head Open 
the bellies en raifh out the blood with bureager e7 fall, 
then cul them clofé to the tail lo the bone e7' wafh them 
clean pul them ina broad Jauce pan € vput thereto a 
quart Of ' CG larrct pals a pre of vincager a pow 
of waler, a faggot of In reel her Od, a /lulmeg Sliced 
larger Mace, 407 5 Cloved, 2 07 3 racers of ; og UEP 
whole Peper € rand an Cnchov y, cover hem close 
er Ser them aguartr ofan hour then put lo tt the 
blood and Vineager, anda bit of butter rola up mM 
flower lay aboul it the JSpaune, mull C7 UV EP, Jiich on 

Urem loafts thicken itrvtth brorn bulter. 


: am a 


wo ee 
! 


— | Kiders Rosepts. | 
HE arpdarded 70). ei ina Ae lagooe. 


Take a live carp knock him on the heat, Neale and. 4 
tice hum from head le tail in 4 or 5 Sliced on the one 
Sule to the tone: then take a good Silver eel and cut tt as 
. Jer larding ad long and ad thich ad your little 2 funiger 
pould indpice and Jreetherld and tay leaves ponder 
a then lard w-thick on theSlafhid Kile fry tina gooo 
pan of lard: then make efor ta ragoove with gravy, 
white rine Lineager, c barr wl the Spaune, pu hroomd | 
talls, caper4, grated nUulneg, Mace, a little PRPO a Salt 
thicken tmith Cromn butter and garnfh i putt Mized 


‘lemon. 
Tro Roatl a Ph Cm 


ale Qa we. and Hadsh a pike from head te tal ea 
Ak temith els flesh rould in Sweet harld ex Spice: 
and fill it with fish, fore meat, roast it at length 
‘baft and bread tt: or you may turn hes lal trto pid 
. mouth and t bring cl ff & tr the oven, let the Sauce be 
drawn butter Qnich ov, the rom and lwer 7° ae 


balls mushrooms , CAPO S cpu Oy tlerd and Se 
Viva é $ ' J 
wih Stcd lemon 6 


i eae ce) 

Soe Butter Lotst0ers, 

Take OUL the 272EAL and put Lin a fauce pan 
gquilh a little « leafen ad gravy and pul lo ta nutineg 
alittle dunegar Spd serpin butter, fll the hells & 

Set the Pest in plates. Forced Cele Mince bv. “Owy- ‘ 
Stet Srvect herts Oniwnd Jel Cread & ego fil 
SRN Agr pourra, oy Cake op bro ey (Ly 
ranmn butier leona 7. 


hades Fibbetpts. | 3S 
Pottine he | 
ee Ip Pott Bee pipe: 


Sake a good bicllocke of be ef or leg of mutton 
pecs, cul tt ie pueced ant feafon it oe ye SAV OUIY Spice 
AL OUNCE of Salt Peer Va pint of- Clarrcl, ther ee on 
lye all night: ETS: ya a par and lay Over W3org 
j pound « of “Culter lye a Piper over tLand bake tL 
houfihola l bread: the n lake ttoutand dry in acloth 
and beat tt in amortar DEM, fines then por lo tl the~ 
Lutter clear from the Gravy art ric tt together ther 
pul el clofe tr poottd, Jet tt tre he oven lo Settle: bis 
tL tt cold cover ttrvith Liars wified butter 


SO Io Pott G Vg CON J, 


UZ TUT pigeons being bru, ue fleason dmtth Savoury 
e Iotce fou Hem ina 0, cover them wetth butter oy bake hem, 
then take them out oy aran them, when cola cover them wt 
clar. ry fide bullery YO Ul may pot, fifh the ce fame waybet let 
them be bored mhen the YY UPre bara, 


af lies AT Ceujon SP as Be 


Bor lE a t file or hatureh 2 of VE non, cll “fy Guare %) Jea- 
son it with pepper Cy Salt, make itup i Yo. “aforefictdlpa/ty pape 
apeck of flower for abuk pafly 63 guar. fee doe. pound 
of bs ulter ati) bottom Sf you uch jpifly & a pp. “sr > 3 for a doe. 

—l Lame oS u ws made as th Boe. 


re, T hes cof ee iy We Y Jo cutout ‘season d over 


rele Loa ttle pen Wer} sie a little foe WUE oe Coctuneet; 
Shen Made “ip as the Buck G Fully. 


To each of the re fe iS Safed pour aLear. 
— Le 


Kidd ers Receip (s. 
Collaring. 
Yo Col lit?” Pee ee 


La cy vourFlank Sf Bee, SinHom brine & or Ww. 
dav, does a a7, tLtnaclo th and lahe oul all the lea 


th ter and Shin Seolch tl. of) and Se ‘fon iLrvilh 


Savoury pce, 207-3 3 anchovy s an canted OT 


. hoof Uyme Jrvecl muryeram winter SWOUPY, 
‘ e e e 


and Chicné, Strerv tt on the meat and roul tt 
tnahard collar in a cloth, Serv tl clofe ert lie. 
tbeatlcth ends and Poul ltr a collar potwith a ° 
pint of Clarret andl ochinecl and bro Gti thong : 

of pum water ant bake thall night: then take tt 


wuthot and lye tt clofe attcth ends then fel tl up On 


one entdand (Poul a pexetohl apron tL and leet fland CU 
thts cold: then lake it outof the clothe and keep Lary 


— > L 
WEA Mar Celed. 
SOME "YC, lurve Silver eeles with hal Sit-y "de TUT, 
the lack, take cul the bones wif Vary Chem & halon vj." 


‘with Sar oury Spice, mune par/ ley, Lh bymedage and a 


Big then oul cach tr collar9, tha litle i voth, lye Lhem 
“2 lofe and lr nyt. them in waler a Melt né . ‘heads Abones 
Spapint cf vineager ¢ a Sagget of: hertd GUGEY Q Penny 
worth of te inglapy, re-henthey are tender lake y.up lye 
them clofe again s7an y pickle beep Lhe les thr tl. 


ay. 


> 


vi See 


PTR 
5 * 2 


Kidders R&eipte. pai % 4) 
Sp bollar | itl ed 


Bore. a bre aft of Deal rif and Soake tlin 3m. / 
4WALTY, ar yy tL ina cloth yas Jeafon él with favoury 
Splce JShrca BB hoeckherbd and r “afher + of Ber OF» 
ee inthe baller of ¢ eggs aut pe them up mnacollar - 
ara cloth anid boyl it é ir mater and sale pwilh® a. z 

poo of UPL ager aul whole Splice Seum tt wees 
an nm tl tS boy ld take tt up and rohen Ce Saeed il 


yp ob De sg ae 


Sgr Tol olla Kip. 


J lit the: Kg down lhe back es oul Wi the ae 

WD Yh oul the blood in 4,07 4. WAS, rvpe tl ary, 
ana. leafon iL with Savoury Spee, thyme parfley er 
Jiltand roul tina hard collar, liye close nadry 
cloth and boyl tl wth the boned tn 3 pos 0 wuler 
Qa handfull ¢ Of Sill, 2G guare of vie ager, a lie ggot of 
| Suecth be Kmhole » Spptice a pennyroorth t Of Seeing 
Gift prhen tls boyld tender take it off opel ruhen cold . 
lake tout ae the cloth er keep Line Ch d pickle 


So In lolir or A. 


Done ab on, pork Season iL pits dipour “¥ 


Spotce Ke a good ¢ gualily ofe w27 UGC, fOa? fley Cy iy thyme 
roul it in ankard collar tra pony tye clo, Tex and 
ben le tl when its cold kee ofa it a Seufing hak g 


Ina. 


‘Tae ., EER i >) etlhaectinné >. bf ats “i ea Pare 3 a sy a ae 


ee Kidders Reciepts. ee 
Pickles, 
FoF ble Me Mond OF lir'ge nunieea 


wh COP them at one end and take out the pulp aay 

ant All them nvith Scrap a horferaddifh, Sic gartich, 
Guiger, ruled, whole PPD and large mace; ther 
for the pickle: The Left while rine Be ge gas hano- 
fill of Salt, a quarter a nulinedg, whole PG), "cloves 
and mace and 207 3% racers of gurger boyld aie tou" 
gelher, nd pour it lo the Mellons Loyling hot a 
Oe oe ayy ofe 2 dr “YS; wher you intend lo 
green them del them over the fire Na bell mettle pot 
tn het pickle all the YY, are nc babe 2g hot and GTC 

then — them Whee your po, Slow them dori 
elo Terrvhen cold cover them with a wel lladier ams 
ee Thus cover all other ies 


Bisa EAirhhp Ger RUD. 


Concer te Ee 
F Ul them ina lrine 2 or és dius Jirong enought 
bear an Cg, hen drain them Jrom the brine and pour - 
COE Uae peas pckle ad Mellons boylings 
hot anc gt cen them and cover Chem as before-s 


VED ble Spor), Ponts, Q 


= Sem a morith 2 tne b; Te Lori eT é mough lr bear an CGY, 
Be. arain them fr horn the MED me POUL ON Yn NY © same pte- 
 kleas A Heyy bowling hot &oreen them the Jameway 


RS 


i Avg ni eae 
beac NO ie ai, 
ae Aer ae tA, 


RAE eR, 


signah 


ge ies: suas any Boo oe 


oe wha wast N Avesta Nog sates 


if % Seep Shali * aber 5+ cen wi) Sea. Ms 
vi : re y Peeks »pdorg. ~ yeas ay 


Se SOW) o 


meet saRS +s. | ns i 


a As a kt , vagy ¥ putes 


¥ . 


, 


Ls Ay mT 
" Peer : Pn x Rat eek h ee ky 


Ae 


: Sak: ea 4 
5 sg ib. A VV 3 Sey Aw ayy Re a : 
wart 30) Te Sy ; ia teh ae a 
a tak ne SSMS ay Seating SR 4 
4% ‘ be! 4 vie! 
‘ ; —— : “hy * Tittle.” 2B 
b * \ \ rae Ho 
* AF a We fad, Patel A A. eX i 
_ we 
ie : Ss s . 
RAN! « aN ae A began aut silly 
‘a = Se , +s ] e- a ‘ 
oi Rene ENS) OR gy te} a oat * o anit 
‘ pi ' ne > ae : ala i jp eo ea 
ot | ao 5 is od * t 
Ue aes 7”, , 4 rd 
oe 3 ’ 
¥* Lg i if 


-— a eet 
ae 


~ 


am . : Kidders Hie : 


ToFichleWallrits. 


Seal cy Hs thene and pul oem. wlo waler ey salt ets 
— wdays, changing every day, then take ssp out & rub 
- themwith a COW Ye cloth pour on lhem Y , Same pchle ab 
§ the mellond, adding thereto a little muflerd e feed. 


To Pichle. Mufhroomes 


Take your Imall hard buttons, cuty et oi US : 
bottom of the Stalhd, rvafh hem with water oe rub them - 
VEY clan n ith Hannell, then boyt water & Salts phen 
it boyls lhron tn your mifhrovims & when they are — 
boyli guick b Shite, Strain ‘hem thro a cloth, then tiron. - 
- them inte Seopa XS Jalt for 2 or 5 dase, fea spe i 


avi aday, then let the pec che be whute wine vineager 


— Sir nut DGGE, PPPCO, cloves OX: MACE then flop ee 


Lp in jg a. 


hy Sy Kickle CAuond, 


Br eb your Small while onions tr water b Salt, 
Jan “and coul em in ac Lot), then let the Pickle Le FV tnea-- 


ger and Spice cold as be NUufhrooms. 


Collyy LONUCT I may be done PUinebee 


Fo Pich le. PZ Cal D py, aslurnips 


O p 
‘ Br Y Z yourO Beatkovt in rUler 6 Nilt.aa esa dias 
GT a bith Coch tneal, when they are half boy a pul in gy 


Tur ups be. ng pare dl, WHEN the Yy are boli take them off : 


lhe fire & keep them tn this pick Ale. 


Fo Pickle Reid (p cabbage. 


Ae Lt CCE the € wbbage inn and pi fo ia prch ite 


of vaeager © Ipice cold. 


Kei: 


eT ee Sen 
4 


.¢ , 710 
i VS Oe Rs 
Ae yee : Ph 


ete cet OA 
(awbihans % 
a 


Kidder's Rebeipts | wR 6 
dled: | 
Li Wl. horn Yelly 


A ag Put», Le peind ft Aards horn tile ane Earthen, pan 
nielh: 2 girth! if. LZ, ‘tT walcr CO her itelofe x, Se et 
wn lhe oven all nirht, he yn Sierain tint? ae lecon piphen oe 
~ nth pepales rh enn th reine and apoundof double 

i refin a. ugar, the peice oF: 300 4 lemnotee L,30Or ag llades 

3 of mace and lhe while « f 4.0 5 eggs Wwe M beatano 
nie ththal te ciurdlle not Jel tl on Gee 2 fire Sand Str ll 
rel together bhen lel tls ees he fore lll tb a- 
rifeth with a thick Sd 1020, PUN LUPO a ne rphin ano 
leerr tll ip agan ey, “ltd fall clear. : 


Calcd feel ley 


— Boyle pair Seleles ; feel tr peraler meth ay Mu he 
Lue Lh from the Loned, when cold take the “fall from y 
? lop and 4 ‘vy dro of! from y bottom and Seafen tas ie 
nee Harts-horn Be le CY. 


R Lin. Felley. 


GF I made myth + Soli arid fe. elle oY he reflor THOMENA 
: Sirft run One of th hofe colours tna tif; fol tes cole 
THR AO et as cole /, aS ¥YCU Can a. ies another. J: Jo all 


Cis" aan eval at, 
SOVUN Colours. 

Hit ven Ye. fev call all py ROIS i ftrong jel 
lied ready fegJonid faue age jeveral ae pags lyk 
Lop cle, Se CneW Ms wef « ‘ cochineal ancther wv gg a” 
awiother “wits Ipinnage filice Hee. Yo “Gags CnLO ye: leveral 

PUphiird, SAS youn ull yf VY Oo Must rife Sine y butt Lhe 


puted t PF EGFP, run them L70 « feveral ba Get 
, Lee 


ha Pe feo : af 
5 me AS | 
¥ —_ 


we 


4 AN TAT Nata % ‘sasate’ 
” 53 he Sia st 


es 
yO Se ae 


£ 


_Nidders Rec sa 7 


Tithe lhe pce Spee pt ee 
the piccl in Sorin wiley then lake double he quan 
tly of that water as Lemonputie thenpuitlo rLorange 
We amr d 2 Zapound of double refind sugar y 
beat the whules of 12 cogs be rain them 7? rua lem 
loytther & heep iurring over a charcoal fire Ble 
4s puritly thichy putitin glafses. Orange Wreamit 
made the sameway only thickned with yothd 
Cogs AUB of whites. oe: 


Snow Cream. 


ihe apunt of Cream lhe whiles 4 secesore 
k alittle hony waler ithe Uu up wnalroad earthen 
pan k& Luke of the frotleas 26 aniselty: 


he Orem. 
Filla Aelia S miacitn bread 


ripe rar res OF presevonw ones galher Lover 
: k strani thenputitin Goffe Thus you may 


: rithee any other tort of Cream Fallering the frutt. 


Dhocolatlt OrvCam. 


Wye apunt of bream 7 ? aspoonpill c ofscrapt 

thocotate boyt well logelhier maw ” 14 y yotks 

of 2 eggs & thicken & mill it On eee y 
pul ul inglafres. 


Nalin Crean ke Sug a 

Tahla gf of trong pelly runkmuriulh & a 
jrounilof lmonds well pounded, OUTING lo win 
pounding Cream, Hratt tl 2 04 3 Ln Swarm 
ade togelterkewhen habpecld fll a Putte opel 

Glifles when cola dip your batonk glafves m hot 
walter lo looser lem sey heme ee ida 


ee < 


. ~ 
2 SS 
AES ie 


ih mange Me 


we 


Kidders. Receipt ts" 
Fol, oddle (, hee 


Php Your” Jair Codlings nh a Lrak Span nit 
PVA CVEF A Par cole here. ll Ltd Je alling Ac 
Ree them clofe COVE A ro-heor the cy pill Shin thera 
Shin hem and pul heme tn again wrth alittle vin 
eager” and let theme L, tye ll they Cre Gl Clin 


Ze Fo Bottle  Gowsber ries He, 
UV hen they are » fill gromn, before they “urn, , full 
eae rite alert. bottles, cork them cloff, te 


‘Selt them tra Slack oven tll they | are lender.and: 
orackl, then lake them oul & “pitch « yy cork: J, 


ost Til tS you UY ee P, 


“Hyptond Of Lack 
G; COT TD SPhLums or 


@ LUIS OIUS exe. 
ee ado thiede when they ie Pe 0 Up. 


Tor. Sel Hambor Tse 


Me Tih °C 3 0r4 gallons of n ater, put lo tt 4 pound of 
la. ay» falt 4 pound of 2 hile Salt, a POuna l of ; FL Jalt 
a quarter of a pound ¢ of Salt pelre, 2 ounces Of pera 
nella Salt or a rpound of lronn Sugar: let i lola 
quarter Of an hour Scum (ln ell. hen ts cold 
Suey” fr ‘01m the Lottom tnto the veel ; votl keep 


eum Le tH am: Ieper thi: Sofi AGN cehd 
Aloo ‘DL utch Beef ag gs 
Tongues a for hnirht 
Colla ABs or 10 days 


Pry them tra deo ¢ Orn. 4, vod (in AChUNMNEY» © 


sume 


M 4% Bills ofa 


Chickens by Afparagis 
Lamb-ftones &’Sweetbreads 
Serv it on fered Cup. 
Chickens ala Creame. 


Cun pcmmsuas mamas 
Finke , hee ait Puff cx 
Jellies, Creams ae B Lica 
goes, ADifh of Fruit 


A Sweet-meat Tart , 


LA Dith of Fit . 


Beans and Bacon. eb Patty of hots terd. ALP. onuypelore . 
A Ham and Chickens. Cold L obfters . hs € 
Pillets and Oysters. Prucddings z 
|Boyl'd Tongnes & amp Second Courfe. 
Aheg of VialBacon Shert\BOTTOM DISHES. 4- 
A Calves headB aks ble : 4 Ad fhe of wild on la 
ANEeck of Veal Bacon Aertd| A Chine of Veal or Mutton, Sop te Ff "any, Are Rabbits 
A Calves head hafh'd, AGjigetof mutton » Duch lings, Green Geefe o 
dt Goofe or Turkey a\\Aneck of Veal. Pidgeons Diligeons, Turkey Pouts, 
la Daub, in Surtour Puddings of Lever ets, Partridges. 
AL eg of Veal or Mutton, ary | fort. Roaft Beef. Woodeocks or Snips ° 
ada Daub, ruined Pes, Cold Ham Pheafert, Quails Lark 
AByk of Pidgeon’, Shed tongue. A Venison |[Wheat-ears, Ducks Widee 


A forc'd Leg of Veal boyld| UPalhy, Potted meats or ond, Plovers 


APorvder d Hounch \\Eonts, Cold Lobster. i" Ulomport o-of Pityeores 
of Venifor. Jalown or Sturgeon « idgeons broild or Mer a 
LA Powderd Leg of Pork JjA baunch of Venifon Lat Beate rdLobhlers or Grats 


Artichokes boyld 
Afparagus & COP? « 
Schollop‘d Oyliers. t 
P itte/ Patties. = 
ATourt o7> Tanfy. 
Tarts, Chee, e-Ca 
Pulls A’ Cuftards. 
LD fhe of Le as. 
Ragooe of “Mulhrooms 


ARazooe of any Forty 


ALe]g of Vllultton anc 

Turnips. 

A piece of Lalt Bee fare 

Carrots, 

nblets Baccn Cal bage Aioareans, Pullets orlurke 

Boyl'd Fowls & marrow ire" Hegas -A Roaft Pike. 

Bones, | aledved heat reafled Pt 
ATurtbut &: Snall (fh ‘geon pears. Bombarded-|}- 

AHam or red tongues w. We Veal Lost | Tiere yor 

hickens or Pudgeonds re, za Tonlé ni" A Sanfages. 


aleg of: llton roaftn Ww. 
Oysters ~ Lamb in Joynts 
A Chine d ra ‘Turkey. Chick- 
ered or Pidgeon rofl ot 


Herbs forc'd or plain L oblters Ragoo' d or Roafty 

A: Boyl ad Turkey Xx LPomy lOTrE « 

Onpd tert. SIDE DISHES, ||Ovfler Loaves. 

Stew'd Giblets, 4 ures ks Warrow or (rea ra 
dheg of Lamb te Bombarded Veal. , Jeal Cutletts. | 
nage or gi of eretes. \\Seotchd Collops. Olives of / val. 

Boyld Rabbits. : AforedjJeg of Lamb,  ||Patties of Oyfters. 

Cutlett a tar Uaintenoy. ran fish Pransrs Sivims 
Cudets fored. - htters of Abricocks o7—)f 
rica fied white orlromn|| Ov fters. 
A Ragooe of any fort. olontia Sausages. 
MippLFE DISHES. || aTourt or Tanfie, Pari, Slic’d Tongue, 
2 Beans or Frenchbeans|| Solomon gundy, 
grand Sallad of Pickles . Scollo pd Ovtters. Potting C ollaringoPick 
Ahet creotd Pye. Olives of bent. les of any Sore, | 


f) Tarts Cheeitakes. G arp ina Ragooe % 


Nit: 


UW: SOVS Of Put. i 
I. a Len Calls, & Caucle fordiv. py eda 
at heuwr ahagfer made diffres Coe, 3 3 
Be hvrecl P es, 


e Go. 


C. Napvrour “Uf e UCL Srveel Spec, 


2 Coll» Pye. fi To make Catchup. 
3 Tiph Byes. 5 

i Tlorendine f ae SMG or dak Tat Cfo g 5 

EC ees. ING, “fort Subs auipyes 5 TUR), 9 


s By 1% ; bond t Sotage. 6) Coyl aL mes. 10. 
Hi Cinde B Zi The. I, Oy Loa, fod oP: VEIL, ejBeckis | 
To a Ad Filh. Lote TLE rvornsd;, peafe. | ud 

i oS. AtLNO c! CF afles. ‘ 13, 

ré OoMar’. eg. 14 

HK. Pickles Lo /berv muh ") make Cate sof M. 14 

We Sellicns, Ul. CNAIUJOD « Sch pofiel Ormnb 

biller Crearné Wille (dl Mire bottle C fort 
Salt hore Cs Za of « 6 a gah LONGUED., 


. and La CCUPS. é : 
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